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[TpoBeneH aHanM3 B3aMMOCBSI3M OCOOCHHOCTEH IHUILEBOTO MOBEACHHS, (JAaKTOPOB €ro PETYISIUN y
MMalMCHTOB C 3a00JIEBAHUSIMH JKETYHOTO ITy3bIpA. B HCCICAOBAHUC BKIIFOUYCHBI ITAIITUCHTHI C 3a00JIEBAHUSIMH
JKEITYHOTO ITy3bIps MPH pa3HbIX BapuaHTaxX HapylIeHUH TPo(doJIorndeckoro craryca. bl mposesieH aHa-
JM3 0COOEGHHOCTEH MHUIIEBOTO MOBEACHUS, ONPEACICHbl KIMHIYECKHE 0COOCHHOCTH TeueHus1 Oose3Hei
JKEITYHOTO ITy3bIPA, BBIOTHEHA aHTPOTIoMeTpHst. ONpeensiioch TaKkKe COIepKaHME JISTITHHA B CBIBOPOTKE
KpOBH, COACPKAHNE TUTOKUHOB B FaCTpO6I/IOHTaTaX. N MaUCHTOB C BOCHAJIUTCIIBHBIMU U }II/IC(I)yHK[II/IO-
HaJIbHBIMH 3200J1€BaHUSIMH JKEITIHOTO MMy3bIpsi ¢ HU3kuM UMT uaie ormevasncs abioMiUHaNbHBIN O0JIEBOI
CHHIIPOM, IIPU O’KUPEHHH TPeo0IIaian CHHAPOM OMIIHapHOM JUCHEnchy. Y BCeX BKIIOUCHHBIX B HCCIIENO-
BaHME TAIIEHTOB C O)KUPEHUEM W TIaTOJIOTHEH JKEITYHOTO My3bIpsl HAONIONAINCh BCE THMBl HAPYIICHUI
MHUIIEBOTO TIOBEICHUS, OTHAKO MPe0daian SKCTePHAIBHBIN TUI. Y OONBHBIX ¢ HU3KOM Maccoi Tena orpa-
HUYUTENbHBIN THIL. [Ipy HapylIeHHN MUIEBOTO MMOBEACHHS Ha (JOHE OXKMPEHUS] OTMEUACTCs MTOBBIIICHUS
YPOBHS JIENITHHA, TAaKXKe BBISIBJICHO TOBBIILICHAE COAEPXAaHUs IIMTOKWHOB B racrpoduonTarax mpu oOec-
KaMeHHOM xonenuctute. OJHAKO Yalle THNepHpOAyKIHs IUTOKHHOB PErNCTPHPOBANIACH y MAUEHTOB C
coYeTaHHEeM 3a00JIeBaHUH KEITIHOTO My3bIPS U OKUPEHUEM.
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The analysis of interrelation of features of food behavior, factors of its regulation at patients with
diseases of a gall bladder is carried out. Patients are included in research with diseases of a gall bladder at
different options of violations on weight. The analysis of features of food behavior was carried out, clinical
features of a course of diseases of a gall bladder are defined, growth and weight indicators . The contents
leptin in blood serum, the contents cytokines in in stomach fabrics was defined also. At patients with
inflammatory and dysfunctional diseases of a gall bladder with low weight the abdominalny pain syndrome
was more often noted, at obesity the syndrome of a biliarny dispepsiya prevailed. At all the patients included
in research with obesity and pathology of a gall bladder all types of violations of food behavior were
observed, the eksternalny type however prevailed. Patients with low weight have bodies restrictive type.
At violation of food behavior against obesity it is noted level increases leptin, contents increase cytokines
in stomach fabrics is also revealed at cholecystitis. However more often hyper production cytokines was
registered at patients with a combination of diseases of a gall bladder and obesity.
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Pazpaboran crioco0 NOBBIIIEHHS KaueCTBa U COXPAHEHHUS CBEKECTH XJIeOOOYIOUHBIX U3NIENUIT ITyTeM
J00aBJIEHNS B COCTAaB MYKH JUIsl BBIIIEUKH XJ1€0a MOPOIIKa MEXaHOAKTHBHPOBAHHBIX CIIOCBHILT JIMIIAHHUKOB
pona Cladonia. Pe3ymsraTtom siBnsietrcs oboramieHne Xiae000yIOTHBIX H3ETHN 3CCEHITHATLHBIMI MUKPO-
9IIEMEHTaMH, HETOPMOHAJIBHBIMH (PU3HOJIOTHYECKH aKTUBHBIMH BELIECTBAMHM, MOBBIILICHUE CTEIICHH HX
YCBOSIEMOCTH M YBEJIMUYEHUE CPOKOB XpaHEHHS XJeOa.
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There was developed the method of improoving bakery products quality and preservation it’s freshness
by means of additives for bakery fl our, produced from mechanoactivated lichen’s thallus powder (Cladonia).
The result of that method is enrichment of bakery products with essential microelements, non-hormonal
physiologically active substances, rise of assimilability degree and increase of product’s shelf life.
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B Hacrosiiee BpeMsi 04€Hb aKTyaJbHBIM SIBJISICTCS BOIPOC O CTEIICHH JICTPaJIalliy IFICHOK U KarlCyil
13 PACTUTEIBHBIX aHAJIOTOB (papMalleBTHYECKOTO XKeJaTHHA B Pa3iIMuHbIX cpenax. B nanHoil pabote Obuia
HCCIIeI0BaHA JIeTpajlaliys IUICHOK M KarCyJd U3 PaCTUTENILHBIX aHAJIOTOB (hapMalleBTHYECKOTO JKeJIaTHHA B
Oy(hepHBIX pacTBOpax ¢ pa3lIMYHBIM T0Ka3areneM pH, a Takxke B )KeTyJT0YHOM M KUIIEYHOM cokax. [Ipen-
cTaBNeHB! (poToTpaduu MPOBEICHUS HCCICIOBAHINA. YCTAaHOBIECHO, YTO HanbOoIee OBICTPO PACTBOPSIOTCS
TIJICHKHN U3 PACTUTEIIbHBIX aHAJIOTOB d)apMaL[eBTHqCCKOFO KEJIaTUHA B KCJIYIOYHOM U KUIICYHOM COKax, a
TaKKe KarCyibl U3 PacTUTENHHBIX aHAIOTOB (papMalleBTHYECKOTO JKeJIaTHHA C HAIOJHUTEJIEM — BUTaMH-
HOM E — B TOM e >KeTy/JO4HOM U KHUIIEYHOM COKE. YCTaHOBJIEHO, YTO BO BCEX BAPHAHTAX PACTBOPOB IIJICH-
KU U KalCylbl HAOyXJIH, B BAPHAHTE C JKETYIOYHBIM COKOM KaIICYIIBl IETpaJHpPOBAaIH, BBIIILIO COACPKIMOE,
00pa30BaB IUICHKY Ha IIOBEPXHOCTH pacTBopa. Hambomnbmias cTeneHs gerpajanny HaOIIOOaeTCs B XKely-
JIOYHOM coke. [losydeHHbIe JaHHBIE MOATBEPXKIAIOT LEIECO00Pa3HOCTh MCIIOIBb30BAHUS PACTUTEIBHBIX
aHaJIoroB (hapManeBTUYECKOTO JKeJIaTHHA Ul M3TOTOBJICHHS MSTKUX KarCyll, TPUMEHSEMBIX B Ka4eCTBeE
OMONOrMYECKH aKTHBHOI JOOABKH K IHIIE, JaHHBIC KalCyJIbl XOPOIIO PACTBOPSAIOTCS M yCBaWBAIOTCSA B
xenyake. JlokazaHno, 94To Tpy Aerpaiallii TUIEHKH U KaTCyJIbl U3 paCTUTEIbHBIX aHAJIOTOB (hapMalieBTHIe-
CKOT'0 XKEeJIaATUHA MOAKUCIISIIOT PACTBOP.
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Currently a very important question is about the extent of degradation of the films and capsules of
vegetable analogues of pharmaceutical gelatin in different environments. In this work, the degradation
of the films was investigated and capsules vegetable analogues pharmaceutical gelatin in buffer solutions
with different pH, as well as in gastric and intestinal juices. Includes photographs of research. Found that
the most rapidly dissolving films from vegetable analogues pharmaceutical gelatin in gastric and intestinal
juices, as well as capsules vegetable analogues pharmaceutical excipient gelatin — vitamin E — is a gastric
and intestinal fluid. It was established that in all embodiments, solutions and capsules swollen film in the
embodiment with the gastric juice capsule degraded published content, forming a film on the surface of the
solution. The highest degree of degradation observed in the gastric juice. These data confirm the feasibility
of using vegetable analogues of pharmaceutical gelatin for making soft capsules, used as a dietary food
supplements, these capsules are highly soluble and are absorbed in the stomach. It is proved that the
degradation of the film and capsules vegetable analogues pharmaceutical gelatin solution was acidified.
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